
ROASTED CHICKPEA AND SWEET POTATO
SALAD

This weeks Recipe of the Week is a delicious Roast Chickpea & Sweet Potato Salad. Using our signature
biodynamic chickpeas with spices, herbs, roasted sweet potato and fresh salad ingredients, this one is
perfect to enjoy year round. Thank you to Meg Phillips for contributing another beautiful vegan recipe.

Serving Size: 2

Ingredients:

1 cup of dried biodynamic chickpeas

1/2 teaspoon ground cumin

1/2 teaspoon ground coriander

1/2 teaspoon sweet paprika

1/2 teaspoon Italian mixed herbs

1/4 teaspoon maple syrup

1 medium sweet potato, peeled & chopped in to small cubes

1 Lebanese cucumber

1 large ripe tomato

3 cups of mixed green leaves

1 avocado, sliced

Olive oil for garnish and chickpeas

 

https://dev.affordablewholefoods.com.au/blog/recipes/sensational-salads-sides/roasted-chickpea-and-sweet-potato-salad/
https://dev.affordablewholefoods.com.au/blog/recipes/sensational-salads-sides/roasted-chickpea-and-sweet-potato-salad/
https://dev.affordablewholefoods.com.au/shop/organic-chickpeas/
https://dev.affordablewholefoods.com.au/shop/cumin-ground-100g/
https://dev.affordablewholefoods.com.au/shop/coriander-ground-100g/
https://dev.affordablewholefoods.com.au/shop/sweet-paprika-100g/
https://dev.affordablewholefoods.com.au/shop/italian-mixed-herbs-100g/


Method:

Soak the chickpeas in a bowl of water overnight. Drain the water and place into a saucepan
covering with fresh water to bring to the boil and simmer for around 45 minutes or until soft.
Drain the chickpeas and place them in a bowl to cool. Sprinkle with the herbs and spices then
drizzle with the maple syrup and a dash of olive oil.
Preheat your oven to 200 degrees celsius.
Place the chickpeas onto a lined tray with baking paper and cook in the heated oven for 15
minutes.
Meanwhile, place the chopped sweet potato on a baking tray lined with baking paper and coat
with olive oil, and season with salt and pepper.
Bake the sweet potato in the same oven for around 30 minutes or until golden and crispy.
wash and prepare the greens, chop the tomato and cucumber and place together in a large
mixing bowl.
Add the cooked chickpeas and sweet potato, then the dressing (recipe below).

 

Tahini Dressing

1/4 cup hulled tahini

1/4 cup nutritional yeast flakes

1 small garlic clove, minced

juice of 1/2 lemon

1/2 tablespoon of olive oil

3 tablespoons of water

 

Method:

Add all ingredients to a small mixing bowl
Mix until smooth and creamy adding extra water if needed
Pour the dressing over the salad once you are ready to serve. Enjoy
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https://dev.affordablewholefoods.com.au/shop/savoury-yeast-flakes/

